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Abstract
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The shelf life extension of minimally processed baby corn using edible coatings
and additives was investigated. The baby corns were dipped in chitosan solutions (0.8,
1.0, and 1.2%), carrageenan (0.1, 0.3 and 0.5%), and agar (0.15, 0.30 and 0.45%) in
order to select the most suitable coating and concentration for reducing weight foss.
The selected coating was subsequently used in combination with different additives at
various concentrations e.g. antibrowning agents (0.1, 0.3 and 0.5% ascorbic acid and
15, 25 and 35 mM N-acetyl-cysteine), antimicrobial agents (0.1, 0.3 and 0.5% citric acid
and 0.01, 0.03 and 0.05% sodium metabisulfite) and texture improving agent (0.1, 0.3
and 0.5% calcium chloride) for shelf life extension and stored at 30 £ 2 °C. The result
showed that 0.5% carrageenan was better in reducing weight loss of baby corn
(P<0.05). The use of ascorbic acid and N-acetyl-cysteine at various concentrations could
not inhibit browning reaction in baby corn while 0.05% sodium metabisulfite provided
better browning and microbial inhibitions (P<0.05) and 0.5% calcium chloride also better
‘ improved in texture (P<0.05). The combination of 0.5% carrageenan, 0.5% sodium
metabisulfite and 0.5% calcium chiloride for shelf life extension of baby corns was
determined at 4 £ 2 ° C and it the data showed that the treated baby corns and the
control could be kept for 27 and 21 days, respectively with acceptable sensory
properties (color, odor,texture and overall acceptance). Besides the sensory acceptance
of cooked treated baby corns was not different from that of the control during 27 days of

storage (P>0.05).



